(p> 0.05). The municipality of Villa de Zaachila, is located between an altitude of 1400 and 146 2300 m, between the parallels 16º52' and 17º02' of north latitude; the meridians 147 96º39 'and 96º52' of west longitude. The range of temperature that exists in 148 Zaachila is of 16-22 ºC, a range of precipitation of 600-800 mm and a dry climate, 149 semi-dry-semi-warm (70.99%), semi-warm-sub-humid with rains during summer 150 (26.72%) and mild-sub-humid weather with rain during summer (2.29%) [25] . The 151 municipality of Zimatlán de Álvarez, is located between an altitude of 1400-3100 m, 152 between the parallels 16º34 'and 16º57' of north latitude; meridians 96º45 'and 153 97º13' west longitude. The temperature range that exists in Zimatlán is 12-22 ºC, 154 with a range of precipitation of 600-2500 mm and a mild-sub-humid weather with 155 rains during summer, more humid (37.45%), semi-warm-sub-humid with summer 156 rains, more humid (21.88%), semi-warm-sub-humid with rain during summer, less 157 humid (16.88%), mild-humid with abundant rainfall during summer (15.17%), dry, 158 semi-dry-semi-warm (4.99%) and mild-sub-humid weather with rain during 159 summer, medium moisture (3.63%) [26] . 
169
In order to know the ethnobotanical aspects of the quelite species, data was 170 obtained from interviews with sellers about the places of origin and their habitat 171 features, as well as the methods of collection, uses, ways of use and demand of 172 each species [28] . There were taken pictures of the vegetal species with their 173 original presentation in the market. In some cases, the places of origin and 174 collection of the quelites were visited, following the invitation and attention of the 175 quelites' collectors-sellers.
176
The information obtained was registered for each sample taken to be incorporated , ashes, proteins, fats, fiber, carbohydrates and energy. 192 193 For moisture, ash, fat, protein and fiber determinations were used AOAC methods 194 925. 09, 923.03, 920.39, 954.01, 962.09, respectively (2000) [29], in triplicate for The determination of the phenols was made according to the method using the The content of total flavonoids was made according to the method described by 232 Chen et al. 2014 [33] . Extracts of the two samples of quelites (2 mL in triplicate) 233 were added with a volume of 150 μL of 5% NaNO 2 and allowed to stand for 5 234 minutes, then 150 μL of 10% AlCl 3 6H 2 O were added and after 6 minutes of rest 235 was added 1 mL of NaOH at 1 M. The absorbance was measured at 510 nm in a Table 1 ). In the two markets studied, a total of 23 species 291 were registered, 15 of which occur in both markets (Figure 3) . In In relation to raw fiber, proteins, carbohydrates and energy content, the Q2 sample 322 showed higher amounts than Q1 (p<0.05).
Moisture

323
The results obtained for the phenolic compounds, flavonoids total and antioxidant 324 capacity are shown in The mineral composition of the flowers studied, reported on dry basis, is given in 333 
378
Cucurbita pepo is the plant with the highest frequency in these two markets, 379 followed by Crotalaria pumila and Dysphania ambrosioides, probably because of 380 the first species are also sold the stems, flowers and fruits, to cook the famous 381 "sopa de guías", a very emblematic dish in Oaxacan cuisine; In addition, the 382 pumpkin is grown in orchards and fields throughout the year. The quelites that are 383 sold in these markets are eaten both fresh and dried and the main edible parts are 384 the leaves, except for the species selected for the chemical-nutrimental study, 385 where the botanical structure that is eaten are the flowers. 
